Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


N  ITED^STATES 
^^DE  PART^ENT 
of  AGRICULTURE 


OFJJIGE  Qp, 


(FOR  BROADCAST  USE  ONLY) 


HOkEMAKERS'  CHAT 


Friday,  February  14,  1941 


Subject:     "FATS  AND  OILS  FOR  COOKING."     Information  from  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture , 

— 00O00 — 

Today,  I  have  rounded  up  the  answers  to  some  of  the  questions  that  have  been 
coming  in  to  me — questions  about  fats  and  oils .    My  questions  are  about  buying  these 
fats  and  oils — and  about  using  them  in  cooking.    And  my  an swers  are  from  the  scienti- 
fic cooks  of  the  Bureau  of  Home  Economics,  U.  S.  Department  of  Agriculture. 

Here's  the  first  question — brought  on  by  this  crisp  February  weather,  no 

doubt . 

"What  is  the  best  kind  of  fat  to  use  for  frying  doughnuts? " 

Well,  there  are  a  lot  of  good  fats  on  the  market — for  frying  doughnuts  or 
for  doing  any  other  kind  of  frying  in  deep  fat.    There  are  practically  all  of  the 
vegetable  oils.    There  are  high-quality  lards.     There  are  the  many  hydrogenated  fats. 
And  there  are  a  number  of  compounds  that  are  s\ii  table. 

All  of  these  have  two  things  in  common  that  make  them  good  for  deep-fat  fry- 
ing.    First,  they  all  have  a  bland  flavor.     Second — and  most  important — they  all 
have  high  smoking  points .     That  is,  any  of  these  fats  can  stand  the  high  temperatures 
of  the  deep-fat  kettle  without  beginning  to  smoke  and  scorch. 

This  is  important-because  when  a  fat  starts  to  smoke,  it  begins  to  break 
down  chemically.    When  it  begins  to  break  down  chemically  a  number  of  undesirable 
things  happen.    The  first  thing  you  notice  probably  is  that  the  fat    gives  off  a 
bad  odor.    You'll  notice,  too,  that  food  fried  in  this  smoking  fat  has  an  unpleasant 
taste .    This  food  may  actually  be  irritating  to  the  digestive  tract.    And  the  third 
undesirable  thing  that  happens  is  that  once  the  fat  is  heated  to  the  smoking  point, 
it  becomes  rancid  more  easily. 


The  last  is  especially  important  from  the  standpoint  of  the  family  budget. 
For  it  means  that  such  fat  won' t  keep  so  well  when  you  save  it  to  use  from  time  to 
time . 

And  now,  just  let  me  mention  again  those  fats  that  are  good  ones  for  frying 
doughnuts — or  for  doing  other  kinds  of  deep-fat  frying.    The  list  includes  practi- 
cally all  the  vegetable  oils — the  high-quality  lards — the  hydrogenated  fats — and 
some  of  the  compound s . 

Speaking  of  hydrogenated  fats  and  compounds  brings  me  to  question  two .  One 
houiemaker  wants  to  know — 

"What  is  a  hydrogenated  fat?"    and  "What  is  a  compound? " 

Naturally,  I  can't  answer  that  question  completely  in  a  short  time.  But 
here's  a  brief  explanation  that  may  help. 

"A  hydrogenated  fat  usually  is  made  from  oil  or  a  mixture  of  oils  specially 
treated  with  hydrogen.    This  treatment  changes  the  oil  from  liquid  form  to  a  plastic, 
semi-solid  form. 

"A  compound  is  a  mixture  of  different  fats — of  different  oils — or  of  both 
fats  and  oils. 

"Compounds  and  hydrogenated  fats  include  many  of  the  well-known  brands  of 
household  cooking  fats  on  the  market  today.    They  all  look  pretty  much  alike-  have 
a  creamy  white  color." 

And  here's  question  number  three — about  buying  fats  and  oils. 

"'/hat  facts  can  you  learn  from  reading  a  label  on  a  fat  or  oil? " 

Let  me  quote  this  answer  directly  from  the  Bureau  of  Home  Economics . 

"First  of  all,"  they  say, ""you  can  learn  how  much  of  a  fat  or  of  an  oil  you 
are  buying.    That  will  help  you  to  compare  the  economy  of  different  sized  packages. 

"Also,  you  can  find  just  what  a  fat  or  oil  is  made  of — by  reading  the  list 
of  ingredients  printed  on  the  label.     Still  other  facts  on  a  label  may  give  you 


-  3  - 

information  about  the  itfay  the  fat  was  manufactured.    Or  the  fat  may  he  labeled  with 
a  grade  name. 

"If  its  an  animal  fat  you  are  buying — look  for  the  mark  that  shows  that  the 
fat  has  been  prepared  under  Federal  Meat  Inspection.     If  it  has  been,  there  is  a 
mark  on  the  container  that  says  'U.S. Inspected  and  Passed  by  the  U.  S.  Department  of 
Agriculture.1     This  stamp  means  that  the  fat  was  good  wholesome  food  when  it  was 
inspected.    And,  at  that  time,  there  was  no  false  or  misleading  information  on  the 
label — and  the  name  on  the  package  was  the  true  name  of  the  product. 

When  you  are  buying  butter — you  may  find  Government -graded  butter  at  your 
store.     If  you  are  buying  graded  butter,  look  for  a  certificate  of  quality.  This 
certificate  will  tell  you  the  score  the  butter  got  when  it  was  graded,  and  the  date 
of  grading. 

"Highest  scoring  butter  is  U.  S.  93,  which  has  a  'fine'  flavor.  Next  highest 
is  U.  S.  92,  with  a  'pleasing'  flavor.  Both  of  these  topnotch  butters  are  firm,  and 
light  or  medium  in  color  and  in  amount  of  salt. 

"Also,  according  to  federal  law,  all  butter  must  be  not  less  than  80  -oercent, 
by  weight  of  milk  fat.     It  must  be  made  only  from  milk  or  cream.    And  it  may  or  may 
not  have  salt  and  color  added." 

I  had  a  number  of  other  questions  to  answer  today — that  I  won't  be  able  to 
mention — about  the  food  value  of  fats — about  substituting  one  fat  for  another — and 
about  the  kinds  of  fats  to  use  in  other  kinds  of  cooking.    But  if  you  want  informa- 
tion on  any  of  these  points,  I  suggest  that  you  write  in  for  a  new  leaflet  of  the 
U.  S.  Department  of  Agriculture. 

The  title  of  this  publication  is  "Fats  and  Oils  for  Cooking  and  Table  Use," 
Leaflet  204.    You  may  get  it  free  by  writing  to  the  U.  S.  Department  of  Agriculture, 
Washington,  D.  C. 


